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Solvent Extraction of Dihydromyricetin with Ultraonic Wave Assistent
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(1. Institute of Food Science, Jishou University, Jishou 4160001, China; 2. College of Food Science and Technology,
Hunan Agriculture University Changsha 410128, China)

Abstract: In this manuscript, the solvent extraction of dihydromyricetin assisted by ultrasonic
wave was studied. The optimum process parameters based on the single factor and orthogonal
test as follows:the temperature 40 “C, the ratio of solution to solid 15 * 1, the concentration of
ethanol was 65% and the operating time of ultrasonic wave 40 min, the extraction rate could
reach at 93. 1%. The ultraonic-assistent extraction method was superior over the other traditional
-ethanol method.
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Fig. 1 Standard Curve of dihydromyricetin
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Fig.3 Effect of liquid-solid ratio on dihydromyricetin
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Tab. 1 Factors and levels of orthogonal experiment
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BEAEE AREBER
H¥C/% W D/(mL/g)

KF R it 8]
A/C B/min

1 30 20 65 121
2 40 30 80 1531
3 50 40 95 18:1
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Tab,2 Result of orthogonal experiment

xR x 34
5 A B c D /%
1 1 1 1 1 19.6
2 1 2 2 2 20.5
3 1 3 3 3 20.8
4 2 1 2 3 21.4
5 2 2 3 1 19.1
6 2 3 1 2 22.7
7 3 1 3 2 21.3
8 3 2 1 3 22.8
9 3 3 2 1 20.9

K; 65 64.4 61.2 64
ky 20.3 20.8 21.7 19.9

k; 2L1 20.8 20.9 21.5
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